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Subject:  "Furnishing  the  Child's  Room."     Information,  including  recipe  for 
Cream  of  Vegetable  Soup,  from  Bureau  of  Home  Economics,  U.  S.  Department  of 
Agriculture . 
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I'm  going  to  ask  a  favor  of  you  today.     I  know  it  isn't  the  first  time 
I've  done  it,  but  I  always  have  such  good  luck,  when  I  do_  ask  favors  of  you, 
that  I'm  tempted  to  try  again.     You  see  it's  this  way.     I  intended  to  make 
a  talk  this  morning  on  the  subject  "Furnishing  a  Child's  Room."     Then  it 
occurred  to  me  that  many  of  you  women  v,ho  have  furnished  children's  rooms, 
in  your  own  homes,,  are  just  as  well  qualified  as  I  to  discuss  the  subject. 
So  the  favor  I'm  asking  is  this:     If  you  have  an  especially  attractive  nursery 
for  your  youngsters,  or  bedrooms  for  your  older  boys  and  girls,  won't  you 
tell  me  about  them?    They  need  not  be  expensively  furnished,  of  course.  In 
fact,  I'd  rather  have  stories  of  rooms  which  have  been  made  pleasant  and 
attractive,  with  little  expenditure  of  money.  I  "hope  you'll  send  me  some  good 
descriptions  of  rooms,  so  that  I  can  pass  your  ideas  on  to  other  women. 

I  saw  a  nursery  the  other  day  which  appealed  to  me.    .The  room  was  sunny, 
light,  and  airy,  as  a  nursery  should  be .     Everything  in  the  room  was  planned 
to  delight  the  imagination  of  the  little  girl  who  lives  in  it.     The  pictures 
were  hung  low,  so  that  she  might  enjoy  them.     The  mirror  was  placed  so  that 
she  might  see  herself,  when  she  dresses  up  in  mother's  clothes,  to  play  "lady 
come  to  see,"  on  rainy  days.     An  unwanted  doorway  in  this  room  has  been  made 
over  into  a  toy  cupboard,  with  plenty  of  room  for  toys,  and  all  the  treasures 
dear  to  the  heart  of  a  little  girl.     I  told  this  little  girl  that  she  had  lots,; 
of  room,  for  her  doll  family.  "Yes,"  she  said  gravely,  "but  a  little  girl  needs 
lots  of  room,  when  she  has  10  dolls  to  take  care  of,"    Can  you  imagine  having 
ten  dolls,  all  at  the  same  tiue?    When  I  was  young,     I  considered  myself  lucky 
if  I  had  one  doll,  with  a  sound  head,  and  two  good  legs  and  arms,  and  no  torn 
places  where  the  sawdust  leaked. 

To  get  back  to  the  room.     I  must  tell  you  about  the  curtains.    They  were 
made  of  an  English  print,  viith  a  pattern  depicting  a  famous  social  event —  the 
wedding  of  Mr.  Cock  Robin  to  the  charming  Miss  Jenny  wren.  Do  you  remember 
that? 


Speaking  of  curtains,  I  think  you'll  agree  with  me  that  sturdy,  simple, 
decidedly  decorative  curtains  are    best  for  a  child's  room,  with  what  color 
there  is,  rather  pure  in  value.     Dainty  pastel  colors  make  little  appeal  to 
a  small  child,  and  it  is  a  mistake  to  decorate  his  room  in  them.     If  possible, 
glass  curtains  should  be  omitted,  but  because  of  the  child's  daytime  nap,  a 
screen,  or  some  opaque  window  coverings,  is  necessary.     These  may  be  lined 
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side  curtains,  arranged  to  draw  shades  of  chintz,  or  Holland  shades  with 
gay  painted  designs  on  them.    Avoid  vague  patterns,  or  light  flimsy  fabrics, 
for  curtains.     Suitable  materials  for  nursery  curtains  are  English  prints, 
gay  checked  gingham,  Japanese  crepe,  or  appliqued  unbleached  muslin.  Patterns 
for  the  applique,  and  color  ideas,  may  he  taken  from  the  child's  story  book. 

That's  all  I'm  going  to  say  about  furnishing  a  child's  room,  and  please 
don't  forget  to  write  me  your  suggestions. 

The  other  day  I  read  something  which  might  interest  you.     One  out  of 
every  five  (no —  this  is  not  an  ad  — )  one  out  of  every  five  children  examined 
in  Maryland  last  year,  under  the  auspices  of  the  Bureau  of  Child  Hygiene  of 
the  State  Department  of  Health,  had  "underweight"  written  opposite  his  name. 
Which  means  that  eleven  hundred  and  eighty-five,  out  of  a  total  of  five  thous- 
and,  six  hundred  and  one  children,  under  seven  years  old,  were  underv/eight. 

Doctor  Knox,  the  author  of  the  article  I  read,  says  that  the  child 
starting  to  school,  the  first-grader,  "needs  all  the  health  and  strength  he 
can  master,  to  stand  the  strain,  physically  and  mentally,  of  the  change  to 
school  life. 

"The  things  that  are  necessary  to  keep  children  healthy  are  not  many, 
G-ene rally  speaking,  they  are  plenty  of  fresh  air  and  sunlight,  rest  at  least 
ten  hours  every  night  in  bed,  and  last,  but  perhaps  the  most  important,  a  diet 
suited  to  the  rapid  growth  of  the  child,  and  to  the  active  life  he  leads, 

"Children  who  are  underweight  are  not  as  healthy  as  they  should  be. 
They  are  undernourished.     This  does  not  mean  that  they  are  not  getting  an 
abundance  of  food.    17hat  it  does  show  is  that  they  are  not  getting  the  right 
kind  of  food.    Food  can  be  divided  into  three  groups.     It  will  be  noticed  that 
several  foods  belong  in  more  than  one  group." 

Doctor  Knox  goes  on  to  describe  these  three  groups  of  food,  as  follows: 

Group  I,  the  Protective  Foods,  or  those  required  for  growth,  and  to 
prevent  certain  diseases,  such  as  rickets  and  scurvy.  Examples  of  foods  of 
this  class  are  milk,  green  vegetables,  fruits, and  eggs. 

Group  2,   includes  the  Body  Building  and  Body  Regulating  Foods,  such 
as  lean  meat,  glandular  organs,   cereals  made  of  whole  grains,  fruits,  green 
vegetables,  and  so  forth. 

Group  3  contains  Heat  and  Energy-Giving  Foods  —  bacon,  butter,  cream, 
milk,  bread,  hominy,  molasses,   sirups,   sweet  desserts,  and  so  forth. 

"The  vitamins,  certain  substances  needed  to  promote  growth,  and  to 
keep  the  body  in  a  healthy  condition,  are  found  especially  in  milk,  cream, 
butter,  eggs,  whole  grain  cereals,   the  green  vegetables,  and  fresh  fruits. 
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Every  mother  should  know  how  to  combine  and  prepare  these  foods  in  the  proper 
amount  for  the  growing  child. ..." 

Now  I  want  to  call  your  attention  again  to  a  number  of  free  bulletins 
published  by  the  U.   S,  Department  of  Agriculture ,     The  first  is  Number 
Seven  One  Seven,  called  "Food  for  Young  Children."  This  bulletin  is  based 
on  the  principle  that  simple,  clean,  wholesome  food,     of  the  right  kinds, 
fed  to  children  in  proper  quantities  o.nd  combinations,  will  go  farther  than 
almost  any  other  single  factor  in  assuring  normal  health  and  sturdy  develop-, 
ment  for  children.     The  bulletin  contains  specific  suggestions  for  meals, 
for  children  between  3  and  10  years  of  age. 

The  other  two  bulletins  you  might  want  are  called  "Good  Proportions  in 
the  Diet,"  and  "a  Guide  to  Good  Meals  for  the  Junior  Komeraaker."     If  you 
forget  the  names,   just  write  for  the  bulletins  on  food  for  children,  and 
meal-planning . 

I  have  no  menu  for  you  today,  but  I  dc_  have  another  recipe  for  a  very 
good  hearty  soup.     This  soup  contains  plenty  of  milk  and  vegetables  and 
butter,  which  makes  it  especially  desirable  for  children. 

Eight  ingredients,  for  Cream  of  Vegetable  Soup: 

1  quart  milk  2  tablespoons  celery,  chopped 

2  tablespoons  turnip,  chopped  2  tablespoons  butter 

2  tablespoons  carrots,  chopped  1  tablespoon  flour,  and 

2  tablespoons  onion,  chopped  1-1/2  teaspoons  salt 

You  should  have  eight  ingredients  for  the  Crean  of  Vegetable  Soup.  I'll 
repeat  them:  (Repeat)  . 

Chop  the  vegetables  very  fine,  cover,  and  cook  in  the  butter  until 
tender.    Mix  the  flour  well  with  the  cooked  vegetables.     In  the  meantime  heat 
the  milk  in  a  double  boiler.     Add  a  little  of  the  milk  to  the  cooked  vegetables, 
stir  well,  and  combine  with  the  rest  of  the  milk.     Add  the  salt.     The  flavor 
is  improved  if  the  soup  is  allowed  to  stand  for  a  short  time  to  blend  before 
serving.     Serve  hot. 

You  may  look  forward  to  a  dandy  dinner  menu,  for  Monday. 
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